T-Bone Steak Diane? Geniusor acrime again good meat?!

With some of thelesser steak cutsboth classic and innovative sauces are mor e than
acceptable. But T-Bone steak Diane? Isthisa work of genius, or a crime again
society/steak ?!

| ngredients: -

2 T-Bone steaks

good knob butter

4 tablespoons brandy

1 onion, minced

1 clove garlic, minced

125ml (4 fl 0z) red wine

dash Worcestershire sauce

salt and freshly ground black pepper to taste
50g (2 0z) button mushrooms, sliced
8 tablespoons Dijon mustard, divided
250ml (9 fl 0z) double cream
Method:-

(1) Melt the butter in afrying pan over medium high heat and heat until it beginsto smoke. Cook



the steaks for 1 to 2 minutes on each side until they have browned. Pour brandy over steaks and
carefully ignite. Once the flames burn off, remove steaks from the pan and set aside.

(2) Cook the onion and garlic in the same frying pan over medium heat until softened. Stir in the
red wine, Worcestershire sauce, salt and pepper; mix well. Mix in the mushrooms, stir and cook
for about 5 minutes.

(3) Meanwhile, coat one side of each of the steaks with 2 tablespoons of the Dijon mustard each.
Gently lay them on top of the sauce in the frying pan, mustard-side down. Spread 2 tablespoons
mustard on top of each of the steaks. Cook 2 to 3 minutes per side. Remove the steaks from the
sauce and keep warm.

(4) Stir the cream into the mushroom sauce and bring to a gentle simmer. Reduce heat to medium
low, return the steaks to the sauce and ssmmer for 1 minute more before serving.
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